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Abstract 

Nowadays, the quality of processed fruits or products is defined by a set of physical and chemical properties. 
In this study, due to the sensitivity of persimmon fruit to pressure, the parameters affecting the color changes 
of this fruit after pressure have been investigated. Three different coatings and packing materials and two 
loading were applied to study the color changes of the samples. Samples were stored in the refrigerator for 25 
days. According to the results obtained for the value of L*, b*, Chroma index, Hue index and color changes, 
the use of 1 mM polyamine coating had a significant effect and caused less change than other coatings. Foil 
container packaging with polyolefin film has also been better packaged. The lowest percentage reduction for 
L*, a*, b* , Chroma index and Hue index values was obtained in the 1 mM polyamine with a value of 8.26%, 
-26.43%, 12.35%, 1.31% and 120.995% respectively, Also the highest value was obtained in the uncoated 
state with a value of 18.49%, 73.32%, 19.84%, 15.95%, 152.36%. Finally, polyamine coating treatment has a 
positive effect to prevent the percentage reduction of color parameters of samples. The best coating treatment 


was polyamine with a concentration of 1 mM. 
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Introduction 

About the appearance of persimmon fruits, it 
can be said that their color varies from orange 
and light yellow to dark orange and red and 
their diameter, depending on, their variety is 
between 2 to 8 cm. Usually the flower bowl 
remains with the fruit after picking. The shape 
of the persimmon fruit, based on its variety, 
may be spherical or oak-like (Jing et al., 2013). 
There are more than 400 varieties of persimmon 
fruits in various colors and shapes. Due to the 
fact that there are many varieties of this fruit, it 
is divided into two categories: astringent and 
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non-astringent (Telis et al., 2002). On the other 
hand, the quality of fruits or processed fruit 
products is defined by a set of physical and 
chemical properties and makes its use more 
attractive to the consumer, such as size, weight, 
shape, color, etc. Therefore, it is necessary to 
pay more attention to the quality of the fruits. 
Fresh fruits and vegetables that are 
mechanically damaged during harvesting, 
transportation, sorting, grading, and packaging 
need to be investigated. There are also some 
bruises on fruits that the size of the bruises 
depends on several factors such as maturity, 
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harvest date, temperature, irrigation, and 
climatic conditions (Stropek and Golacki, 
2015). Due to mechanical damage and the 
transportation of products and fruits in recent 
years, there has been a great interest in 
developing active food packaging. Active 
packaging can improve food safety and 
maintain food quality by controlling the 
environment in the packaging (Wang et al., 
2015). Various researchers have done research 
on the effect of packaging and coating on color 
changes in agricultural products. Wijewardane 
et al. investigated the effect of pre-cooling, fruit 
coating and packaging on post-harvest quality 
of apple fruit. Their results showed that a 
concentration of 1.5 to 2% of neem oil as a 
surface coating along with pre-cooling, in 
addition to maintaining better physiological 
properties, significantly reduced the pathogenic 
microorganisms level on the fruit 
(Wijewardane and Guleria, 2013). Hazrati et al. 
evaluated the aloe vera gel as an alternative 
edible coating for peach fruits during cold 
storage period. The result showed that the 
amount of weight loss, color change, total 
soluble solids (TSS) and titratable acidity (TA) 
in coated fruit was lower than control (Hazrati 
et al., 2007). Abebe et al. studied the effects of 
edible coating materials and stage of maturity at 
harvest time on storage life and quality of 
tomato (lycopersicon esculentum mill.) fruits. 
They reported that color is a very important 
indicator of ripening and determinant of quality 
and consumer acceptability. The total color 
difference (AE) extensively used to determine 
ripening due to chlorophyll degradation and 
formation of lycopene, also coated fruits 
showed significant delay on change of color as 
compared to uncoated ones (Abebe et al., 
2017). 

One of the most important problems of 
persimmon fruit is its maintenance and 
sensitivity to compressive strength. It may 
suffer internal damage during transportation 
and storage, and its storage life and quality 
properties may be reduced. Therefore, the aim 
of this study was to investigate the effect of 
compressive loading forces and also the type of 


packaging and coating to increase the durability 
of this product, in order to provide suitable 
conditions which increase the quality of 
persimmon fruit after natural damage and keep 
it in the best possible condition. 


Materials and methods 

Sample preparation 

Persimmon fruits were obtained from a 
garden in the Hashemabad region near Gorgan 
city, Golestan province, Iran. All the required 
persimmon fruits were then brought to the 
laboratory of the Department of bio-system 
mechanical engineering, Gorgan, Iran. At this 
stage, the persimmon fruits that were exposed 
to external damage were separated. After 
separating the flawless persimmon fruits in 
appearance and cleaning them with a damp 
cloth, all persimmon fruits were categorized in 
terms of dimensions so that by equalizing the 
persimmon fruits in terms of dimensions and 
weight, the error rate of the experiment could 
be reduced. The persimmon fruits, which were 
very large and very small, were removed from 
the samples to be examined. After sorting the 
persimmon fruits, they were all covered, and 
then the persimmon fruits covered at two levels 
of 150 and 250 N were placed under the load. 
They were then packed in foam containers with 
polyolefin film, polyethylene terephthalate, and 
an ordinary box and stored for 25 days. Then, 
the color parameters of persimmon fruit 
including L*, a* and b*, browning index, 
Chroma index, Hue index and color change 
index were examined as a percentage of 
changes in the pre- and post-storage stage as a 
dependent factor. The persimmon fruit 
moisture content was 75.21% wb. 


Coating 

Four types of coating were used in this study, 
first and second coatings were Polyamine 
putrescine in different concentrations and third 
coating was distilled water, then the fruit 
without any coating that called zero coating was 
used as control. For the first type of coating, 1 
ml of putrescine was used and in the second 
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type of coating, 2 ml of putrescine was used and 
the third type of coating was distilled water. 
Also, for better study, the samples of 
persimmon fruits that were uncoated were 
considered as control. All persimmon fruits 
were immersed for 10 minutes and then placed 
on a flat surface in a laboratory at 20°C to 
drying. At each stage, 8 persimmon fruits were 
placed in buckets to achieve the best quality in 
terms of immersion. 


Static loading 

Samples of coated persimmon fruits were 
loaded using the Instron device in two load 
values of 150 and 250 N. Two circular plates 
were used for the compression test and the test 
was performed at a speed of 10 mm per minute. 
To reduce the error, all loadings were done in 
one direction for all persimmon fruits. Figure |- 
d shows the placement of the samples (Vahedi 
Torshizi and Azadbakht, 2020). 


nr 


Fig. 1. Types of packaging used a) Foil container packs with polyolefin film, b) Polyethylene terephthalate, c) 
Ordinary box, d) Loading of persimmon fruits 


Packaging and storage 

After loading, the samples were packed 
using three foil container packs with polyolefin 
film (Fig.l.a), polyethylene terephthalate 
(Fig.1.b), and ordinary box (Fig.1.c). Four 
persimmon fruits were placed in polyolefin and 
polyethylene terephthalate film packaging. 
After packing, the samples were taken to the 
cold storage of the Gorgan University of 
Agricultural Sciences and Natural Resources 


and placed in a refrigerator at a temperature of 
5°C for 25 days. 


Image processing 

Images of all persimmon fruits were first 
taken after coating and before loading and 
storage, using Image J software, which is a 
powerful image processing software. To do 
this, images of each persimmon in the intended 
packaging were transferred to image J software. 
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Considering that 4 persimmon fruits were 
considered for each package, all four 
persimmon fruits were analyzed and an average 
of 4 persimmon were considered for L* a* b*. 
Also, in this study, all cases are expressed as a 
percentage so that the errors created can be 
reduced. In order to study the color indicators, 
the color space L* a* b* was used. In this space, 
the L* component indicates the brightness of 
the persimmon samples, which varies from 0 to 
100. If the index goes to zero, the persimmon 
samples will be darker, and if it goes to 100, the 
persimmon sample will be lighter. The a* 
component is also composed of two colors, red 
and green, and is between 120 and 120+, with 
positive values indicating more redness and 
negative values indicating more green in the 
samples. The values of b* are the same as the 
components of a*, and the negative values 
indicate more blue and the positive values are 
equivalent to yellow. 

Samples were photographed in a photo box 
using the Canon Ixus 132. All photos were 
saved in high quality as JPEG format. Then, the 
initial corrections were made to the images, and 
the images were converted to L* a* b* using the 
Image J software and the program under Image 
J, called Convert Color-Space, which is called 
the program add-on. In the analysis of color 
values, the values of L, a, and b were used and 
the reason for this was the independence of this 
analysis from the device and it covered a wider 
range than RGB and CMYK. First, pre- 
processing was performed to improve the 
images and eliminate unnecessary components 
in the image for all images. In image 
processing, the overall goal at this stage is to 
identify features of the image that can be used 
for their intended use. Images were converted 
from RGB color space to XYZ and then to L*, 
a* and b* using two steps. Using Equations 1, 
images can be converted from RGB color space 
to XYZ color space. Using equations | to 4, 
XYZ images can also be converted to L*, a* 
and b* values (Cheng et al., 2001). 


x 0412456 0.257580 0.180423\ [R 
Y| =| 0212671 0.715160 0.072169 ]|G 
Z 0.019334 0.119194 0.950227/ LB 


Y 
903.3 x (=) ELSE 


0) 
) -() 


R= The amount of redness. 

G"= The amount of greenness. 

B= The amount of blueness. 

L*= Indicates the intensity of the light. 

a = The position is between green and red. 
b'= The position is between blue and yellow. 


b = 200 x 


There are a number of CIE spaces that can 
be created once the X> Z_ tristimulus 
coordinates are known. CIE (L’a’b’) space and 
CIE (L‘u'v ) space are two typical examples. 
They can all be obtained through nonlinear 
transformations of X, Y, and Z values. 

Where, frac Y/ Yo> 0.01, X/ Xo> 0.01, and 
Z/ Zo> 0.01. (Xo, Yo, Zo) are X, Y, Z values for 
the standard white. 

Where the values of x ', Y' and Z 'are XYZ 
values for standard D65. 


aS. 


x 95.047 
Y| = 100 (5) 
Z 108.883 


Also, the browning index (BI) was obtained 
based on the color components and was 
calculated using Equations 6 and 7 (Moreno et 
al., 2016): 

a*+1.75 Xx L* 

x= (6) 

SAT, * te oe * 

BI = Se (7) 

The measurement of Chroma index and total 
color difference to describe color changes 
during persimmon storage under different 
conditions are shown in equations 8 and 9 


(1) 


Jafarzadeh et al. / Effects of various coatings and packing materials on ... 5 


(Abdelmotaleb et al., 2009; Montazer and 
Niakousari, 2012). 


C=4a" +b (8) 


TCD , 


TCD= Colour difference 


Zero-sub-indexes are related to the values 
read from a _ fresh and_ non-processed 
persimmon sample. 

The Hue Index is a food color indicator that 
represents 0 or 360 degrees, red, and 90, 180, 
and 270, respectively, indicating yellow, green, 
and blue. 


HueAngel= tan” es (10) 
a 


Table 1- Analysis of loading, coating and packaging variance for persimmon fruit color parameters including L*, 
a* and b*, browning index, Chroma index, Hue index, color change index, and weight loss percentage. 


L* a* b* 
iaees F value Mean F value Mean F value 
quare Square Square 
Loading 605.63 18** 808.61 Lali 329.19 5.26* 
Coating 415.106 237°" 1500.36 2.05" 228.89 3.66* 
Packing 315.53 9.38"* 13199.57 0.07** 341.84 5.46* 
Loading Coating 8.10 0.24"° 138.75 0.19"° 2.51 0.04"S 
Loading Packing 75.107 3.20* 89.26 0.12"° 2.18 0.31" 
Coatingx Packing 3.94 0.12"° 1236.06 1.69"* 14.85 0).24"° 
C.V. 14.90 33.64 35.97 730.61 19.92 62.57 
Browning index Chroma index Hugh's Index 
Loading 612.50 1.47" 525.20 o06** 2267.66 4.69* 
Coating 679.66 1.63"° 188.04 eo Vis 1989.87 4.12* 
Packing 11.70 0.03" 1571.42 80.29** 12639.24 26.16** 
Loading xCoating 265.25 0.64" dao 0.14" aa 0.07" 
Loading xPacking 1611.99 1.04"° 38.74 Oy i eg 30.91 0.06" 
Coatingx Packing 85.70 0.21" 11.25 0.21" 809.24 1.67"° 
C.V. 27.44 416.95 10.81 52.73 16.11 483.46 
Total color change index 
Loading 91.83 3.01" 
Coating 100.06 3.28* 
Packing 2.004 0.07" 
Loading Coating 2.42 0.08"* 
Loading xPacking 34.84 1.14"° 
Coatingx Packing 13.41 0.44" 
C.V. 29.82 30.54 


** Significant at the statistical level of 1%, * Significant at the statistical level of 5%, ns no significant 


Statistical analysis 

Independent parameters in this study include 
loading force at 2 levels of 150 and 250 N, three 
types of foam container packaging with 
polyolefin film, polyethylene terephthalate and 


ordinary box and four types of polyamine 
coating with concentrations of 1 and 2 mM, 
distilled water and without coating. The color 
parameters of persimmon fruit, including L*, a* 
and b*, browning index, Chroma index, Hue 
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index and color change index, were examined 
as a percentage of changes in the pre- and post- 
storage period as a dependent factor. All 
experiments were performed in _ three 
replications, and the results were analyzed 
using a factorial experiment and in a completely 
randomized design using SAS. statistical 
software. 


Results and discussion 

In Table 1, the results of variance analysis of 
loading, coating and packaging for persimmon 
fruit color parameters including L*, a* and b*, 
browning index, Chroma index, Hue index, 
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Coating 
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Packaging 


color change index, and weight loss percentage 
are shown. 


Comparison of the average percentage of 
decrease in the amount of L * 

Figure 2-A shows a comparison of the 
average percentage of L*. According to the 
figure, it is observed that there is no difference 
between distilled and uncoated water and both 
the concentrations of polyamine are 
significantly different from each other and 
compared to the other two coatings. The use of 
polyolefin coating has reduced the amount of 
L* value. 


0150 
250 


L* reduction pe ree ntage 


Polyolefin foam Polyethylene Ordinary box 
container terephthalate 
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Fig. 2.Comparing the average for A) amount L* in coating, B) Effect of loading and packing on the amount of 
L *, C) Amount a* in packing, D) Amount a* in coating, 
The same letters indicate no significant difference. 
Large similar letters indicate a significant difference between different packing levels and small similar letters 
indicate a significant difference between different levels of loading force. 


The lowest p reduction ercentage in L* value 
was obtained in the 1 mM polyamine with a 
value of 8.26% and the highest value was 
obtained in the uncoated sample with a value of 
18.49%. Due to the stabilization of the 
membrane, polyamines can maintain the 
appearance of product and delay their aging 
during storage. As fruits get closer to aging, 


they increase the amount of wrinkles and 
weight loss. Polyamines, on the other hand, are 
known as anti-aging compounds and have the 
ability to maintain the integrity of the 
membrane, so it can be said that fruits treated 
with polyamines will have less wrinkles and 
weight loss. Ultimately, this will keep the 
product looking good and shiny. The low 
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percentage of shrinkage index reduction with 
the application of coating on the fruit surface in 
this study is consistent with the results of other 
study on strawberries (Asghari et al., 2009; 
Hernandez-Munoz et al., 2008) . 


The interaction effect of loading and 
packaging on the percentage reduction of L* 
value 

Figure 2-B shows the results of the 
interaction of packing materials and loading 
force on the percentage reduction of L* value. 
Using the results at 150 N, there was no 
significant difference between the ordinary box 
and the polyethylene terephthalate but the 
polyolefin foam container was significantly 
different from the other two packages. For the 
loading force of 250 N, there was a significant 
difference between all three packages. Also in 
the ordinary box and __ polyethylene 
terephthalate, there was a significant difference 
between 150 and 250 N, because the more 
loading force created more damage into fruit 
texture and this is the reason for the significant 
difference between the amount of L* in 150 and 
250 N. No significant difference was observed 
for polyolefin film. These results are due to the 
fact that foam containers, with polyolefin and 
polyethylene terephthalate films, inhibit the 
activity of decomposing enzymes and are good 
barriers to prevent the dehydration of the 
samples. As a result, due to the lower 
dehydration in the samples in the mentioned 
packages, the low level of L* value or fruit 
brightness was also found. This result is similar 
to the other results (Hernandez-Munoz et al., 
2008; Serrano et al., 2005). Other researchers, 
by adding different coatings of thymol, menthol 
and eugenol in the packaging of cherry fruit, 
delayed the change in skin color and fruit tail 
relative to the control samples and obtained 
similar results (Serrano et al., 2005). 


Comparing the average percentage of 
decrease in the amount of a* 

Figure 3-C shows the average comparison 
for a* coating and packaging. According to 
Figure 3-C, it can be seen that the value of a* 


has increased compared to the value of a* on 
the first day of the samples, and foam 
containers with polyolefin film have shown the 
highest decrease value for the value of a*. 
There is a significant difference between all 
three types of packaging used. 

For coating, the highest percentage increase 
of a* was 1 mM, and no significant difference 
was found for coating between distilled and 
uncoated. But 1 mL of coating was significantly 
different from other coatings. The lowest 
percentage increase of a* was obtained in foam 
packaging with polyolefin film with a value of 
-26.43% and in polyamine coating of 1 mM 
with a value of -39.93%. Negativity indicates 
an increase in the amount of a* compared to the 
first day, and the highest value is 73.32% and 
61.62%, respectively, in foam packaging with 
polyolefin film and 1 mM_ polyamine 
concentration. The reason for this observation 
is that by increasing storage time the pH of 
persimmon specimens increases and_ thus 
destroys the anthocyanin pigments responsible 
for the red dyes. This reduces the color of the 
fruit. Increasing the concentration of the 
coating also prevents respiration and maintains 
the levels of organic acids and reduces the pH. 
Therefore, lowering the pH will prevent the 
reduction of a*. Also, the use of polyamine has 
reduced the aging period, and therefore the use 
of this coating with higher concentration has 
caused less color changes. This is similar to the 
results of Jiang and Li (2001). 


Comparison of average percentage reduction 
of b* value 

The results of the average value of b* for 
packages, coatings and loading forces are 
shown in Figure 3. According to Figure 3-a, it 
can be said that the use of ordinary boxes has 
increased the amount of b* of persimmon fruits, 
and of course, there was no_ significant 
difference between the packaging of 
polyethylene terephthalate compared to the 
other two boxes. However, the foam container 
covered with polyolefin film makes a 
significant difference in the b* value compared 
to the ordinary box. Figure 3-b, which is to 
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compare the average effect of the load force, 
shows that the increase in load force has made 
a significant difference for the value of b* and 
a significant increase for this factor was 
obtained with increasing load force. Figure 3-c 
also shows that the use of polyamine coating 
causes significant changes in the amount of b* 
compared to other coatings and the use of 
polyamine coating with a concentration of 1 
mM has caused less changes in the amount of 
b* during storage. There was also no 
Statistically significant difference between 
distilled water coating and _ non-coated 
treatments. The lowest percentage of b* 
reduction was obtained in foam packaging 
covered with polyolefin film with 12.35% and 
in loading force of 150 N with 13.7% and in 


_ bt two 
nA Ss 


ta 


b* reduction percentage 
o = 


Loading force 


—_ wwe Nw 
in Ss ts 


b* reduction percentage 


polyamine coating of 1 mM with 11.23%. The 
highest values were 19.84%, 17.98 and 19.86, 
respectively, in the ordinary box, 250 N and 
uncoated. The reason for these results is that 
after harvest time and during storage, the color 
of the fruit changes. An increase in the 
percentage of reduction the amount of b* in the 
samples packed in ordinary box can also be due 
to further dehydration in the samples in this 
type of packaging due to the lack of inhibitory 
activity of hydrolyzing enzymes. These results 
are similar to the results of Hernandez-Munoz 
et al. (2008). In similar experiments, the 
addition of a coating to the cherry fruit delayed 
the discoloration of the skin and tail of the fruit 
compared to the control samples (Hernandez- 
Munoz et al., 2008; Serrano et al., 2005). 


ne Nm Nm 
wa Oo a 


b* reduction percentage 
ou Ss 


Polyolefin Polyethylene Ordinary box 
foam container terephthalate 


Packaging 


Polyamine(1 Polyamine(2 Uncoated water Uncoated 
mM) mM) 


Coating 


Fig. 3. Average comparison on b *, a) Packing, b) Loading, c) Coating. 
The same letters indicate no significant difference. 


Comparison of the average percentage 
reduction of Chroma index 

The results of the mean comparison for the 
Chroma index for loading force, packaging and 
coating are shown in Figure 4. According to the 
results, for the packaging factor, the use of 
ordinary boxes increases the Chroma index, and 


there was no significant difference between the 
packaging of foam containers coated with 
polyolefin film and polyethylene terephthalate. 
Figure 4-B shows that an increase in the loading 
force increases the b* reduction percentage and 
a significant difference was observed between 
the loading forces. For coatings, only the use of 
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1 mM coating has caused a_ significant 
difference between the percentage reduction of 
Chroma index for persimmon fruits and the 
other three coatings were not significantly 
different. The lowest percentage reduction of 
Chroma index was obtained in foam packaging 
covered with polyolefin film with a value of 
1.31% and in loading force of 150 N with a 
value of 4.22% and in polyamine coating of 1 
mM with a value of 2.34%. The highest values 
were 15.95%, 9.62 and 9.93, respectively, in the 
normal box, 250 N, and uncoated. The reason 
for these observations is that the color of the 
fruit changes over time after harvest and during 
the storage period. The fruits are darkened, the 


25 


20 


Percentage reduction of Chroma 
index 


0 
Polydefin Polyethylene Ordinary box 
5 foam terephthalate 
container 
Packaging 


Chroma index 


Percentage reduction of 


brightness and clarity of the color of the surface 
of the fruit decreases. Eventually browning of 
the fruit surface occurs. The reason for the low 
percentage of Chroma index reduction in 
vegetation samples can be due to the prevention 
of fruit dehydration. Dehydration causes 
browning of the fruit. In a similar study, the 
addition of thymol, menthol, and eugenol 
coatings in cherry delayed skin and fruit color 
variability compared to the control (Hernandez- 
Munoz et al., 2008; Serrano et al., 2005). The 
increase in this index is consistent with the 
results of research performed on strawberries 
by applying the coating on the fruit surface 
(Lester, 2000; Asghari et al., 2009). 
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Fig. 4. Comparison of average on Chroma index value, a) Packaging, b) Loading, c) Coating. 
The same letters indicate no significant difference. 


Comparison of average percentage decrease 
of Hue index 

Figure 5 shows a comparison of the average 
percentage of reduction in the Hue index. 
Section A shows that the foam packages 
covered with polyolefin and polyethylene 
terephthalate did not differ significantly. 


However, the ordinary box with these two types 
of packaging has shown a significant difference 
and a significant increase for the percentage 
reduction of the Hue index. In Figure 5-B, the 
increase in load force also causes a significant 
increase in the percentage reduction of the Hue 
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index, and a significant difference was obtained 
between the two loading forces. It can be seen 
in Figure 5-C, that the use of 1 mM polyamine 
treatment has caused a significant difference 
compared to other coatings for the percentage 
reduction of Hue index and no significant 
difference was observed between other 
coatings. Minimum percentage reduction of 
Hue index was obtained in foam packaging 
covered with polyolefin film with 120.995% 
and in the loading force of 150 N with a value 
of 130.8% and in the polyamine coating of 1 
mM with a value of 120.84%. The highest 
values were obtained in 144.03, 152.36 and 
143.33%, respectively, in a normal box, 250 N 
and uncoated. The reason for these observations 
is that coating polyamines on the fruit surface 
reduces the hydrolytic activity of thylakoid 


150 
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Hue index 


Percentage decrease of 


Polyamine Polyamine Uncoated Uncoated 
(lmM) (mM) water 


Coating 


Percentage decrease of Hue 
index 
SSS 


Percentage of reduction of 
total color changes 


membrane enzymes, thus delaying the 
decomposition of chlorophyll and _ the 
production of carotenoids, as well as reducing 
discoloration. The color changes and the 
amount of Hue index in the skin of the fruit 
during storage were also reduced. Many 
researchers have also cited this phenomenon as 
evidence for their laboratory observations 
(Lester, 2000; Malik and Zora, 2005; Martinez- 
Romero et al., 2002). In a similar study, Valero 
et al. (2013) investigated the effect of edible 
coatings on maintaining fruit quality in four 
types of plums during storage after harvest and 
they concluded that discoloration was delayed 
by using both edible coatings (Valero et al., 
2013). 
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Fig. 5. Comparison of average on Hue index and total color changes rate, a) Loading, b) Packing, c) Coating, 
d) Coating. 
The same letters indicate no significant difference. 


Comparing the average percentage of 
reduction of total color changes 

Figure 5-D shows an average comparison for 
the percentage reduction in the color of the 
whole persimmon fruit. According to Figure 5- 
D, the use of polyamine has caused the 
percentage reduction in color changes to be 


significantly different from that of distilled and 
uncoated samples. The lowest amount was in 
the 1 mM polyamine coating with a value of 
16.33% and the highest amount of color 
changes was for the un-coated treatment with a 
value of 21.029%. One of the indicators of fruit 
ripening is the change in skin color. The color 
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of a fruit is a very important factor in evaluating 
its quality. The reason for this result is that 
increasing the amount of CO in the fruit and 
also reducing the production of ethylene due to 
coating reduced the rate of respiration and 
discoloration of the fruit. In similar 
experiments, delays in discoloration due to the 
use of coatings have demonstrated in many 
fruits, including mangoes (Valero et al., 2013), 
guava (Hong et al., 2012), and plums (Liu et al., 
2014). Researchers in a similar study reported 
that increasing the amount of COz in the fruit, 
as well as reducing ethylene by coating the fruit 
with chitosan, reduced respiration and 
discoloration of the fruit (Martinez- Romero et 
al., 2006). 


Conclusion 

Based on the results obtained in general, it 
can be stated that the use of foam packaging 
covered with polyolefin film has caused the 
percentage reduction of L*, b* parameters, 
Chroma index, and Hue index to be less than 
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higher than the samples with less pressure. The 
lowest percentage reduction for L*, a*, b*, 
Chroma index and Hue index values were 
obtained in the 1 mM polyamine with a value 
of 8.26%, -26.43%, 12.35%, 1.31% and 
120.995%, respectively, Also the highest value 
was obtained in the uncoated tratment with a 
value of 18.49%, 73.32%, 19.84%, 15.95%, 
152.36%. Finally, polyamine coating treatment 
has a positive effect to prevent the percentage 
reduction of color parameters of samples. The 
best coating treatment was polyamine with a 
concentration of 1 mM. 


Acknowledgments 

We are grateful to the Gorgan University of 
Agricultural Sciences and Natural Resources 
for their support. 


1. 


Abdelmotaleb, A., El-Kholy, M.M., Abou-El-Hana, N. H., Younis, M. A. (2009). Thin layer 
drying of garlic slices using convection and combined (convection- infrared) heating modes. Misr 
Journal of Agricultural Engineering, 26, 251-281. DOI:10.21608/MJAE.2009. 109883 


34(12), 


2259-2281. 


https://doi.org/10.1016/S0031- 


Food Chemistry 110, 428-435. 


2. Abebe, Z., Tola, Y. B. and Mohammed, A. (2017). Effects of edible coating materials and stages 
of maturity at harvest on storage life and quality of tomato (Lycopersicon Esculentum Mill.) fruits. 
African journal of agricultural research, 12(8), pp.550- 565. 

3. Asghari, M. A. A. F., Mostoufi, Y., Shoeybi, S. H., Fatahi, M. (2009). Effect of cumin essential 
oil on postharvest decay and some quality factors of strawberry. 

4. Cheng, H. D., Jiang, X. H., Sun, Y., Wang, J. L., (2001). Color Image Segmentation : Advances 
& Prospects 1 Introduction. Pattern Recognition, 
https://doi.org/10.1016/S003 1-3203(00)00149-7 

5. Hazrati, S., Kashkooli, A.B., Habibzadeh, F., Tahmasebi- Sarvestani, Z. and Sadeghi, A. R. 
(2017). Evaluation of Aloe vera gel as an alternative edible coating for peach fruits during cold 
storage period. Gesunde Pflanzen, 69(3), pp.131-137. 
3203(00)00149-7 

6. Hernandez- Munoz, P., Almenar, E., Del Valle, V., Velez, D., Gavara, R. (2008). Effect of 
chitosan coating combined with postharvest calcium treatment on strawberry (Fragariax 
ananassa) quality during refrigerated storage. 
https://doi.org/10.1016/j.foodchem.2008.02.020 

7. Hong, K., Xie, J., Zhang, L., Sun, D., Gong, D. (2012). Effects of chitosan coating on postharvest 
life and quality of guava (Psidium guajava L.) fruit during cold storage. Scientia Horticulturae 
144, 172-178. https://doi.org/10.1016/j.scienta.2012.07.002 

8. 


Jiang, Y., Li, Y. (2001). Effects of chitosan coating on postharvest life and quality of longan fruit. 


12 


Iranian Food Science and Technology Research journal, Vol. 18, No. 3, Aug. Sept. 2022 


13. 


14. 


15. 


16. 


ii 


18. 


19, 


20. 


213 


22. 


Food Chemistry 73, 139-143. https://doi.org/10.1016/S0308-8 146(00)00246-6 

Jing, Z., Ruan, X., Wang, R., Yang, Y.( 2013). Genetic diversity and relationships between and 
within persimmon (Diospyros L.) wild species and cultivated varieties by SRAP markers. Plant 
Systematics and Evolution 299, 1485-1492. https://doi.org/10.1007/s00606-013-08 10-1 


. Lester,G.E.(2000). Polyamines and their cellular anti-senescence properties in honey dew 


muskmelon fruit. Plant Science 160, 105-112. https://doi.org/10.1016/S0168-9452(00)00369-1 


. Liu, K., Yuan, C., Chen, Y., Li, H., Liu, J. (2014). Combined effects of ascorbic acid and chitosan 


on the quality maintenance and shelf life of plums. Scientia Horticulturae 176, 45-53. 
https://doi.org/10.1016/j.scienta.2014.06.027 


. Malik, A. U., Zora, S. (2005). Pre-storage application of polyamines improves shelf-life and fruit 


quality of mango. The Journal of Horticultural Science and Biotechnology, 80, 363-369. 
https://doi.org/10.1080/14620316.2005.11511945 

Martinez Romero, D., Alburquerque, N., Valverde, J. M., Guillén, F., Castillo, S., Valero, D., 
Serrano, M. (2006). Postharvest sweet cherry quality and safety maintenance by Aloe vera 
treatment: a new edible coating. Postharvest Biology and Technology, 39, 93-100. 
https://doi.org/10.1016/j.postharvbio.2005.09.006 

Martinez- Romero, D., Serrano, M., Carbonell, A., Burgos, L., Riquelme, F., Valero, D. (2002). 
Effects of postharvest putrescine treatment on extending shelf life and reducing mechanical 
damage in apricot. Journal of Food Science, 67, 1706-1712. https://doi.org/10.1111/j.1365- 
2621.2002.tb08710.x 

Montazer, Z., Niakousari, M. (2012). Evaluation of color change of sour orange juice (from 
different stages of processing line) during storage, 109- 121. 

Moreno, J., Espinoza, C., Simpson, R., Petzold, G., Nufiez, H., Gianelli, M. P. (2016). Application 
of ohmic heating/ vacuum impregnation treatments and air drying to develop an apple snack 
enriched in folic acid. Innovative Food Science and Emerging Technologies, 33, 381-386. 
https://doi.org/10.1016/j.ifset.2015.12.014 

Serrano, M., Martinez- Romero, D., Castillo, S., Guillén, F., Valero, D. (2005). The use of natural 
antifungal compounds improves the beneficial effect of MAP in sweet cherry storage. Innovative 
food science & emerging technologies, 6, 115—123. https://do1.org/10.1016/j.1fset.2004.09.001 
Stropek, Z., Gotacki, K. (2015). A new method for measuring impact related bruises in fruits. 
Postharvest Biology and Technology 110, 131- 139. 
https://doi.org/10.1016/j.postharvbio.2015.07.005 

Telis, V. R., Gabas, A., Menegalli, F., Telis- Romero, J. (2002). Water sorption thermodynamic 
properties applied to persimmon skin and pulp. Thermochimica Acta, 343, 49-56. 
https://doi.org/10.1016/s0040-603 1(99)00379-2 

Vahedi Torshizi, M., Azadbakht, M. (2020). Study on Firmness and texture changes of pear fruit 
when loading different forces and stored at different periods using artificial neural network. 
Iranian Food Science and Technology Research Journal 15, = 113-132. 
https://doi.org/10.22067/ifstrj.v 1516.75049 

Valero, D., Diaz- Mula, H. M., Zapata, P. J., Guillén, F., Martinez- Romero, D., Castillo, S., 
Serrano, M., (2013). Effects of alginate edible coating on preserving fruit quality in four plum 
cultivars during postharvest storage. Postharvest Biology and Technology 77, 1-6. 
https://doi.org/10.1016/j.postharvbio.2012.10.011 

Wang, Q., Tian, F., Feng, Z., Fan, X., Pan, Z., Zhou, J. (2015). Antioxidant activity and 
physicochemical properties of chitosan films incorporated with Lycium barbarum fruit extract for 
active food packaging. International Journal of Food Science & Technology, 50, 458-464. 
https://doi.org/10.111 1/ijfs.12623 


Jafarzadeh et al. / Effects of various coatings and packing materials on ... 13 


23. Wijewardane, R. M. N. A., Guleria, S. P. S. (2013). Effect of pre- cooling, fruit coating and 
packaging on postharvest quality of apple. Journal of Food Science and Technology 50, 325-331. 
https://doi.org/10.1007/s13197-011-0322-3 


Iranian Food Science and Technology _ ; . ; reeere ese ae 
Researcli Journal f ) Oly! tlde arlvo 9 pale clang ss ay pit 


Vol. 18, No. 3, Aug. Sep. 2022, p. 1-14 Tage Airey Y-VF ye AF HY 592 peed — clo po WY o gloss VA ale 


deed (6 NIE 4 52 Mee 0 gee Sy path Ol ped ogy pp tlres cde 9 Gd SL 


rs lew! 
spt Goals dares ate gly SES seals! cree —l0a/j pee oboe 


VFe rf V/NO 28k 59 SE 
VP Q/¥e 2k de ee 
OAS 
Cola & A> 95 L (Gyaod op! » Sy ee 3 ya cote 9 Pe) Cle gas 3] (S145 g0>e0 bawgi SUK) S918 CY gare u 9 Laogye CS <0 39 yal 
suo \ cble L Cr p92 ols alice. Urq dw Ladiges $9) » wCoawl oui acsl> yy Ogue eS) far peves} ee) ye (le el yl ow) & «Lad cu) gl > Ogue 
5998 S96 99 9 ABS NB gd VO 9 VO+ CISL Sond Cod Lrdigns pw C85 118 Leo! sg) » pale Gl g Voodoo Y CHAE b yew Se V5 
AS ald «dlelsl 0499 pled! jl wy dd jLIT ED 00 49 j9) YO Co 4 Ladin) id Girdioy Igare der 9 OVS Gli conalel b old b 
Cass oS Cl pes Caw g Cul AUbId gpl gine SU Cel cb SV gopdre V (yisday jl oolitel SS) laid 9 gum aSls clog S yadls b* L* jade col» 
pals b* a® L* polis Ugly GiwlS 15 y2 cy oS cul 0d9) Cduaion per js Cudlal ch poled L (09d Sb cdidiny Curl odd Soo Clejjiaign 4; 
Cyge CI 9 jlo Gy peciy dol Cures ZVV+/99D g ZVVY AVVO HYFIFY LNYF polio b Cres Voge cho) uel 92 Hue asl 9 log, S 
la peel half 11599 iI CopF gle yd cate SU rel ich dye lod Culgs yd tel Cuddy ZVOVIVE LVOIVO AVUAK ZYVINY ZVAIFA yp dlae bs (yiudge 
292 V ge glue \ cdale b cul gb Liuthge jlod Cy pie 2) ladiga’ SS) 


SAE yb eg dipdtony «gd glad AS) Glue called Gad lao jle 


sal FS ES cre alia 9 singh pyle Bs «SLE ple 09,8 sbotinl -F 
(Email: azadbakht @ gau.ac.ir : Jomo odiuy 93 —#) 


